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of phenylhydrazine hydrochloride, 3 parts of sodium acetate and 20 parts
of water). No precipitate forms if the wine is pure, whilst if it contains
caramel there is formed, even in the cold, but better after heating on a
water-bath for a very short time, a white precipitate which is deposited
completely after 24 hours x as an amorphous mass (soluble in hot ammonia
and reprecipitable by dilute hydrochloric acid).
If the wine contains small quantities of caramel, it is advisable, before
treating it with paraldehyde, to concentrate it to one-half or one-third of its
volume over sulphuric acid in a vacuum, but heat should not be applied. Further,
in presence of marked quantities of sugars, it is necessary, before the treatment
with phenylhydrazine hydrochloride, to redissolve and reprecipitate with
paraldehyde the precipitate obtained with the latter, the bulk of the sugars
being thus eliminated.
It should be noted that genuine wines may give a precipitate as a result
of the treatment with paraldehyde, but such precipitate is white and is not
precipitated from its aqueous solution by phenylhydrazine.
(b) By means oj albumin. 10 c.c. of the wine are treated with i c.c.
of albumin solution, prepared by filtering fresh white of egg through thick
white woollen and diluting the filtrate with an equal volume of 15% aqueous
alcohol solution. Genuine wine gives a marked turbidity caused by the
precipitation of the colouring matter of the wine and the filtrate is sensibly
less coloured than the wine. If, however, a white wine with considerable
colour produces no or scarcely any turbidity and the filtrate is not appre-
ciably less coloured, the addition of caramel may be suspected.
In doubtful cases, check experiments with a genuine wine to which caramel
has been added should be made.
14. Determination of the Sulphates
This determination may be made to ascertain if the wine is plastered
beyond the allowable limits or to determine the quantity of sulphates
present.
1. Determination of the Extent of Plastering.— In Italy plaster-
ing of ordinary wine for consumption is allowed to an amount corresponding
with 2 grams of potassium sulphate per litre. To ascertain if this limit
has been exceeded, use is made of a barium chloride solution able to pre-
cipitate such amount of sulphate from an equal volume of wine.
"Reagent. 2-6 grams of pure crystallised barium chloride (BaCl2 +2H20)
are dissolved in water, mixed with 50 c.c. of hydrochloric acid (D i-i) and
made up to a litre.
Procedure. 50 c.c. of the wine are boiled, 50 c.c. of the reagent run in
from a burette and the liquid again boiled, the precipitate being allowed
to settle and the liquid filtered. If addition of a few drops of the barium
solution to part of the filtrate produces turbidity, the plastering exceeds
0-2% ; if no turbidity is thus produced, while another part of the filtrate
1 During this time it is useful to cover the liquid, witfo a layer of 2 c.c. of ether
and to invert the tube gently several times ; tbe ether completely dissolves the reddish-
brown resinous products formed and $0 prevents these from Mndering the observation.

